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a rirh l ie pa.--:t a of a o r-- V. - l - Ä . . 1 1 a . i . I nr.s w i .In flour. Pe-aso- and fry until ten-- j of sugar, one-ha- lf cupful of mo-de-r.

Remove to roarter and pour one la-ts;-
t. the yolks and whites of fourMishau; a ka Woman Wins in

Contest

bring: to calding: polnct. Cream lo- -

rther btitter, flour and edd to mix-tur- o,

stirring constantly. Last add
oyewteaB nd vrt, pepper; heat thor-ongh- ly

and erv.
MRS. CTTAY LEE.

117 N M.!n &t.

Mrs. WilMim Donley, ln rved
107 Charles Ct. Whipr--d cream with wr --

Hufhanan. Mich i on top whr. they r rr.. fc

--i- k them delicious.
C RAN HERR Y TART. V.' -

NeWs -- 1 lines Recipe
quart of hot milk and on-ha- !f (1-2- )

pint of hot water. Pake in oven for
15 or 20 minute. Remove chicken
from roaster and make gravy by
thickening with flour and milk.
Serve with blsculüs.

Mtes Grace Vennet.
318 S. Taylor et.

egsrs beaten .separately, a little salt.
Pake tosrether and bak with tun un-

der crust. Ronton. Morrcn or Hub-
bard squash may be substituted for
pumpkin and are much preferred
by many as pcessing a less strong
flavor.

Mips Florence ILartnan,
Tenn. Mich.

f

Prize Awarded on Crouton of ia Vtr !M th flrwt I,rlz" f,f 5 in.cai,h

1 cup alfted pa-srtr- y Co or.
1 pint oysters.
2 level teaapo-em- a bakinsr povdar.
Pepper.
Scan half teaspoon wilt..
U-jtte- r.

Sift together the flour, baking
powder, aalt and pbpper. To the
e,'g aAd the milk and gradually stir
Into the dry Ingredient. II more
bits of ah ell from oj-stftr- dry on
cloth, dip In the batter and fry In
butter melted in the blazer. Whn
on Hide is browned, vurn and brown
other aide. Also can be mad In
fkillet.

MISS MYRTLE 'WHARTON,
732 E. Je-ffers- blvd.

Cauliflower ;uid M-iitr-
c

vt. ar,i one-- n air ru cran-berri'-

on-hi- lf c:;p water, threo- -
quarters cun fukat. Wash the cran- - A r.evrparr In Athens hs
berries ar.i cook with sugar and ; its advert inients nr.! r.'-v-

. rr.r
writer f'T ; m'.rv;?. Iine mnüin r!tTr In vr?.

in in Kiy rt-cit-5 conui or .ne
Market Basket Department of The
Wwfi-Timt- '. Thu following were
awanloU prize of $2 each for their

Irenes, Mm (J. V. Witwer. Hi 2 t.
A VI f Ms r. u.
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GOLDEN PLUM PUDDING.
One cup soft bread cmnbs, one

cup chopped suet, one cup chopped
apples, one cup chopped uncooked
Sunsweet prune, one-ha- lf cup

STUFFKr nnEFSTEAK.
Take three pounds of nron?. slcak,

pound well; waaon with w:.lt, nper
and b!ta ot butte-r- , then spread wiih
a nio drewlr nrade of one ejrg;
bread crumbs, pepper, ae and a
Tittle cream or tnitterr; roll up arjd
tie cloery with twine. Put In kettle
with quart of bolllrjr water, and
lump of butter. Boll slowly one
hour: take out and place In dripping
pan, adding water in which It was
boUed, basting frequently until a
nloe brown.

HORTENSE SWEENEY.
222 N. Lafaye-tt- e bld.
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i u riß LM-- d rn--h m n m a
i f. .- -t '; v-v- x -'- .- . s .,.. . ,'f.s t V j

j Elever.th t.; Jli.n Myrtle Wharton.
7jj K. Jrfr'ereon Wvd.; Mrs. F. E.

' Hnry. 602 tl. South st.; Mrs. V. N.
I'rarnc, 217 K. Ixiyton t., and Mrs.

; Lou!: Unflrly, 123 AIam.s ut.
; Tao prize-winnin- g recite of Mra.
Copcnhavtr followa:
ciionoxs or cAixu'ixvi:it

I uinl MAITlti: D'HOTIIIj SAL'CK.
! Trim the cruU from
.Ilcta of sUUo br-a- l to ia-k- e Niaaixb

t jitmo alz-!- . IL'tve aa many tiu:irs
I peraoru to bj SL-n't.-- With a
; roun-- cuttor make a ring in the
cantor of each .lUare. cuttr.r ha!f-u.i- y

through the bread. Tkc out
thi crumb In the rini? to leave a
hollow in thj center, r.ruoh the
jju.irt--a with huttcr. Set them into
an oven on an ais'ate plate rubbed

j over with buttf-r- . Turn as needed
i to color th'm a delicate and even

brown sugar, cup shred- -
j

ded citron, one cup flour sifted with
one-ha- lf teaspoon each salt. soda, j

nutmeg, cinnamon, cloves and all- - j

spice, one-ha- lf cup molasses, three
eggs, beaten separately, mix in the
order given, folding In the beaten
white of eptrs at the la--. Grea-s- ? a
pudding mould, pour in the mixture, j

having mould only two-third- s filled.
Adjust cover and place on a rap: in a j

kettle-- of boiling water and steam j

three hours, having water toil all j

the time.
Miss Alice Feery.

115 N. Main st.

II3JCIOUS FRUIT G IX GEH
BREAD.

Cream together one-ha- lf cupful
each of lard and butter, one cupful
brown flucrar. Add two oggs, one
cupful Orleans molacs, four and
one-ha- lf cups flour, one cupful sour
milk In which two teaspoonfula soda
hi.s been dissolved. Add two tea-spoonf- uls

gir.srer, one-thir- d teaspoon-fu- l
each cinnamon, cloves, allspice

and salt, one cupful each of chopped
raisins and English walnuts well
floured. Bake slowly.

MRS. F. E. HENRY,
CO 2 E. SouUi Li.

ANGEL SADAD.
Three bananas cut in squares, one

cup marshmallows( each cut in four
squares), one-ha- lf cup mara?chino
cherrlea (each cut in half). Juice of
one lemon (pour over the bananas).
Mix one-ha- lf cup boiled salad dress-
ing and one-ha- lf cup whipped
cream, pour over after mixing fruit
very light. This is a delicious salad
for a company luncheon.

QUINCE HONEY.
Three quinces grated fine, two

quarts water, four pounds aug-ar- .

Make a syrup of the sugar and wa-

ter and add quinces. Cook slowly
until thick like Jelly. Tut in plasses
and when cold cover with pirafilne
wax.

PEPPER HASH.
Six jrreen peprers (larg.i sweet),

six red peppers, six onions, one
email cabbage. Take seeds from pep-

pers and chop all together: pour
boiling water over and let stand un-

til cold, drain and squeeze dry. Have
hot one quart of vinegar, one cup
sugar, two tablespoons salt, .stir all
together, let come to boiling point,
cool rnd seal In bottles.

Mrs. J. H. Brink,
602 E. South st.

Good Flour for BreadGood Michigan Potatoes,
Peck 37c; If-bu-

shel

! mhO !

or Pastry.
sack

Corn or Peas.Jersey Sweet Potatoes,

PIXIlrPLl-- DESSERT.
1 can sllce-- d pineapple.
Vi lb. marsh mal lows.
Vi pint whipped cream.
Quarter marshmalloww and lot

stand in juico from can of pineapple
about 15 mlmites. Cut pineapple In
small pieces. Romove marshmallows
from juice and drain pineapple also.
Whip H pint of cream. then mix
pineapple and marshmallows with
cream. Serve In eherbet glasses with
nuts springled on top. with ce!er' In
center. This will serve eight.

GRACE VEX NET,
318 S. Taylor st.

2 cans38c Argo Corn Starch,
3 pkgs bm J7V. . lit'1 . ll(UUVf

Sft a floweret of caulillower 1 1 HAD CHEEvSE.
Iioil the forehead, ears and feet 0Oil or Mustard Sardine(which has been cookeD in the 63c

28c
trlmmed from thoand nlC()hollow of each crouton and pour 1- -hams of a fresh poi?. until the meat

DOUGHNUTS.
One cup sugar, one cup sour

cream, two cups sour milk, two eggs,
pinch salt, one teaspoonful soda, one
teaspoonful baking powder, nutmeg.
Mix all insrredlnts together, add
flour in gradually as all flour does
not thicken alike to a 6oft dough.
Fry in deep fat. Roll in powdered
suprr when co-sl-

.

Mrs. D. C. Schäfer,
Lakeville, Ind.

c

4 cans
for

Large can good
Cocoa

Large package
Gold Dust . . .

1 0 bars Swift's

6 lbs. 25c;
10 lbs

Pure Cane Sugar,
10 lbs

Carnation Milk, 2
tall cans

Red Beans,
3 cans

Snider's Pork &
Beans, can . . .

Tomato Soup,
can

Good Salmon,
3 cans

Jelly, all flavors,
2 glasses

1 flC

27c
A number of good recipes. sub

mittcd recently in the weekly con- -

te.Tt of The News-Tine- a basket de-
partment, are here given:

prrPKJX iiE.
For three pies: One quart of milk.

three, cupfuls of boiled and sttrainedSMOTirKRKD CinCKHV.
Cut an old rhirken In places, roll immpVin. on arid one-ha- lf cipfuls

10c
10c
23c

will almost drop from the bones,
put it in a lare chopping bowl and
er-aso- with pepper, salt, Ätße and
turr.mer savor'. Chop it rather
onrscly; put it ba:k Into the same
kettle it was boiled in, with Jutt
er-ou- of the liquor In which it was
boiled to prevent it from burning;
warm it hroutrh thoroughly, mixing
It well tOK?.ther. Now pour it Into
a strong mufdin bag. pres tho bag
between two flat surfaces, with a
heavy weight on top. When cold
and solid It can be cut l.i slices.
Good cold or warmed up In vinegar.

MRS. V. N. FRAME,
217 E. Dayton st.

Pride Soap for. . v1C v

over Maltre d'Hotcl sauce. Garnlwh
with other fancy --.shaped crouton.
prepared the .same way, and with
tip dipped In white of e? and
finely chopped partfley. Srve at
once. The he.it of the cauliflower
should melt the rouce.

ratr d'llotel Sauo.
'Method: For four croutons beat

one-four- th cupful of butter to a
crKim, beat in one-ha- lf teuporn of
paprika, a tablespoon of fine chop-
ped parsley and drop ly drop
about three-fourth- s of a tablespoon
of juice. This pauce Is ap-
propriate for any cooked vegetable
and for broiled fish or meats. Do
not set the di-s- into the oven to
melt the fauce. The heat of the
cocked article should sutflce.

MRS. F. L. COPK.N'H VER.
1103 W. F.-.-rt-h st.

Mishawika. Ind.

October 31st to November 5tb
Vuban CofTee. JJ;Q

pound wvJt
Ginger Snaps. r

BAKFJ RAimiT.
Clean rabbit and cut in pieces,

with a sharp knife cut th--e thin skin
on the back and peel off. this keeps
the rabbit from having1 a stronff
taste. Put in kettle and parboil un-

til about half done. Arrange in small
1 lbs. tor 5

PURE FOOD roaster and lap strips of bacon on
top. pour over th: milk enoueh to j

almost cover, srdt and pepper toifjr
' - n

riAJtiCu t out tills :ul and chirk iur I,.pdllg ll- -t

1 SHOW

We'll deliver right to
your door.

No extra charge.
Home Dressed

CHICKEN
That's our specialty. Give
us your order and let us
prove to you that we
have the best that money
can buy.

Dairy Products
Our Cottage Cheese is all
prepared.

Wild Flower Comb
Honey

Fresh Country Butter
(Always Sweet)

Strictly Fresh Eggs
(All guaranteed)

Quality Brand Creamery
Butter

Every pound sold with a
money - back guarantee.
Try a pound, it can't be
beaten.

Sweet Milk, Coffee Cream
Whipping Cream, Sour

Cream, Buttermilk
(It s fresh every day)

All you can drink for 5c
or in seal-tig- ht containers.

CHEESE

Mild Cream Cheese
New York Sharp

Cream, Brick
Elkhorn Pimento

Elkhorn Swiss
Allgaur Limburger

Eidelwiess Limburger
Philadelphia Package

Cheese
Kraft's Cheese in tins

napfi ß p
'
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FREE Practical demonstrations by ten

leading food manufacturers.

HOLLOWEnX SANDWICHXS.
Chop finely one pound raw beef,

season hiR-hl- with salt end peiper
and a few drops of onion juice. A
fine prating of nutmeg and one
slightly heaten egg. Shape, cook and
orve on lettuce leaves between
buns.

TURKEY STUFFING.
2 nips stale bread crumbs.
2-- 3 cup melted butter,
u eup seeded raisins, cut In pieces.
H cup English walnut meats.
Salt, pepper and sas:e.
Mix Incredients In order Riven.

MRS. LOUIS UNDERLY.
129 Adams st.

Special Wholesale Prices All

NEXT WEEK
WE Si:RYE 11,000 PEOPLE MUTll REM V Nl'AV CARMM.E

24V2 LB. SACK FLOUR S9c

At The
!." Snjilt'r's INrk A Brans lOc
S:i tier's Tomato Soup lOo
2 lbs. Soap CTIii lsi --"-

Dozen Scrap Tobacco.... $1.00
'2 17c tins Vchet Tobacco. 2."c

5 1I)S. Pastry Hour 200
Zt llw Pun1 Buckwheat Flour 3."o
5 lbs. FrtIi Itollcd OatN . . 2."-- 4

lbs. choice r'avy Beans. . . 2."c
1 lls. fancy Head RJcx 3e

Tho recipes winning $2 prizes,
follow:

EGG LESS CAKI1
Two cups light brown supar.
Vi cup butter and lard mixed.
2 cups buttermilk.
2 level teaspoons sal erat us.
H teaspoon cloves.
1 teaspoon cinnamon.
H cup nuts (ground.)
1 scant cup of raisins (chopped

or prround.)
4 cups of flour.
S!ft saleratus and vibout y4 of level

teaspoon of salt with the fiour.
Icinc.

3 tablespoons strong, hot coffee.
2 level tallepooru butter.
1 teaspoon vanilla.
Thicken with confectlor.'ens' snisar

until thick enougrh to spread. Cocoa
or ground nuts may be added to thl.--

This makes two d sized loaf cakes
and will keep moist quite a long
time.

MRS. C. V. WITWER,
1112 S. Eleventh st.

FERNEDELI 4 LBS. NORTHERN SPY APPLES 25c
Choice Balduin Apple.

basket -.- '-'

ll;s. Corn .Meal, frt-sl- i .... !."

3 lbs. ;raham Flour 23o

2 lTe cans Corn . .

2 l."c Tomatoes . . .

3 l."e Fancy Peas
3."c Snjder's Catsup

21c
4 Oc

LSc
Ami mtj tmhVj''ti ii'm km, fr-- .

27c.McKcn.ic Pancake Flour
I

10 LBS. CANE SUGAR 65c

Some of the recipes winning hon-

orable mention, are as follows:
STUFFED EGGS.

Six hard-boile- d eggs cut in two,
take out the yolks and mash fine;
then add two teaspoonfuls of butter,
one of cream; salt and pepper to
taste. Mix all thoroi'Rhly and fill
the eggs with this n ixtures. Put
them together. Then there will be
a little of the filling left, to which
add one well-beate- n eS- - Covr the
eggs with this mixture and then roll
In cracker crumbs. Fry a light
brown In boiling fat. Take a round
white-war- e dish thick enough to
stand tho heat of the oven, put Into
it sufficient fresh butter and break
as many eggs in it as are desirable,
putting a few bits of butter on the
top and set in a rather slow oven
until they are cooked. This d!sh
may be garnished with small pieces
of cur'.ed parsley If des'red.

EVELYN DeVLEEFCHOWER.
1R10 W. Division st.

I z. 20c I.emon Extract... 10e
( o h 1 Parbr Brooms 39c
3."c Calumet or Kumfor I . . . 2'.K:

100 !s. S. $0.3i
2 lbs. Powdered Susar. ... Iflc

Eicht and dark brown Sucar 7c
Parrel Salt, lb 2c

Mr. CofF E. Bean
Says :

There's no gamble in buy-

ing at the Coffee Ranch.
Our coffee has proven itself
delicious ancl economical to
hundreds of people.

Insist on

Coffee Ranch Coffee
(roasted fresh daily)

Creamery Butter, lb. 42c

11 & otatoes $1.41000 - wis

BEEFSTEAK PIE WITH POTATO
CRUST.

1 Vi lbs. round steak.
Drippings and suit.
2 cups lifted pastry flour.
3 level teuspoons baking powder.
!i teas-poor- . silt.
1 cup cold mashed potatoes.
12 cup shortening.
Milk.
Cut rteak in strips nn Inch wide;

at i

Peck 37c2 2 bushel sack $3.65

00 I 117Sole Agents for Churn-gol- d

and Butterine Coffee Ranch Peanut 3 jjbrown In drippings and let simmei i y S Sil

Butter 80 OoX y $2) 55
'MOTHER'S OY'STITR SOUP.

1 qt. oysters (with the liquor.)
1 pt. milk.
2 tablespoons butter.
1 5 teaspoons flour.

0 lbs. SWEET POTATOES 22c

Cabhato lt 3e
8 lbs. Yellow Onions 2."c
2 lare cans Hominy 2.c

90c Pail Karo 39c
Nut Oleo, lb 2o
Lima Beans, lb 10c
2 ls. 20c Prunes 30e
Pumpkins for Halloween, lb. 2c

G Boxes 7c .Matches 30c
3 FouM's !ac. or Spaghetti 2.k- -

Tall Hei)c Oc Small ."c
S i:,c Tissue Toilet Paper. 21e

SPECIALS!
4 I.ibby !arxe cans I'cachcs 1.00
A lare can Apricots !."(
3 Del .Monte Apricots or

Peaches
A "0c cans Libby IMneapple 1.15

(made while you wait)
i

in Ivoilfng water till tender; add .alt
and pepper to season and turn into
a baking üih. Silt together the
flour, salt and baking powder; add
the potato and work in the shorten-
ing; add milk and mix to a duugh;
knead lightly and roll to fit top of
baking dish; cut two slits in middle.
F.ake about 25 minutes.

The
Quality Co.

110 W. Wayne St.

Call Lincoln 1503

y Wt
1 teaspon salt.
1s teaspoon pepper.
Place oysters and liquor in a

saucepan, simmering 5 minutes, then
strain and return the liquor to sauce-
pan. Bring to boll and skim; beat
eggs slightly and add milk slowly,
mix well, add to oyster liquor and

4 LBS. CHOICE PEABERRY COFFEE
(Pound 30c) $1.00nOYSTER ITUTTF.RS IN CHAFING

DISH.
1 egg. beaten light.
v. .vster li'iii'T or fiiilk. uure

Hi

P & G Soap, cake 6c

Post Toasties, package lOc

Quaker Oats, package lie
Snider's Catsup, bottle 27c

Fels Naptha Soap, cake 6I4C
Aunt Jemina's Pancake Flour I5c
Lux, per package lOc

Puffed Wheat, package I3c
Old Dutch Cleanser lOc

Campbell's Soup, can lOc

2 Kitchen Kleanscr, 8e size 12c
3 lbs. ArRo r;ifs Starch... 2."o

Crystal Wlilte Soap 2."c
3 Palmoliv.- - r Olivilo .... 2:.e
2Ce Uc Co-o- a 13c

25e
ir,c
2.'c
2.",c

21e

2?

2 lb'. Ikf? Crackers
iraham Cracker-- , lb. . .

8c this .Mus tan!
'2 20c tall Salmon
Sun Maid Settled RaisinsW o o BKA SCRATCH FEED no grit, 100 lbs $1.89

133 N. Michigan St.
13

3 ??Z'Zl-2.'t- t

IOND il V Ä MARKET
Y2 Block West of Michigan

20c

118 South Michigan St. Phone Main 1462

We're all the time offering logical inducements for decreasing
your household expenses.

Best Creamery Butter, pound 45c
Good Luck Oleo, 2 pounds for 49c
Brednut Oleo, pound . . 23c
Swift's Premium Oleo, pound 26c
Gem Nut Oleo, pound 23c

PORK BEEF

110-11- 2 W. Division St.

Whole or Half Smoked Ham per pound
Whole or Half Slab Bacon, per pound 20c

Creamery Butter, per pound
Frankfurters, 9haTin

two pounds LxfJfJFresh Picnic Hams, !b 10c ghort Rib Boiiing Beeft lb 8c

No 1. 235 South Michigan Street
No. 2. I 29 North iMichigan Street
No. 3. 909 South Michigan Street
No. 4. Mishawaka
No. 5. 803 Lincoln Way West

Loin jKoast or rorK, id i c

si
mm
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Beef Brisket, lb 6c
Chuck Roast of Beef, lb. . . 12c
Standing Rib Roast, lb. . . . 12c
Round Steak, lb 20c
Beef Brains, lb 8c

LAMB

iff i y. 1S
it

Shoulder Roast of Pork, lb. . 16c
Pork Hearts, lb 7c
Pork Shoulder Steak, lb. . . 20c
Pickled Pigs Feet, lb 10c
Fresh Side Pork, lb 18c

VEAL
Veal Stew, lb 12ic
Shoulder Roast of Veal, lb. . 18c
Veal Chops or Cutlets, lb. . . 25c
Jellied Tongue, lb 30c
Pig's Feet Jelly, lb 20c

06
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Leg of Lamb, lb 25c r,
The Frost
Is On The Pumpkin

Pork Loin Roast,
per pound

Pork Butt Roast,
per pound

Pork Shoulder Roast,
per pound '

Spare Ribs,
per pound

Pork Hearts,
per pound

Pork Liver,
per pound

Fresh Side Pork,
per pound

Veal Chops,
per pound

Shoulder Veal Roast,
per pound .

Ve3l Breast,
per pound

Home Made Pork Sausage,
per pound

Beef Pot Roast
per pound

Rib Boiling Beef,
per pound

Rolled Rib Roast.
per pound

Round and Sirloin Steak,
per pound

Leg of Lamb,
per pound

Loin Roast Lamb,
per pound

Lamb Stew,
per pound

Smoked Picnic Hams,
per pound

Bacon Squares,
per pound

Fresh Dressed Chickens,
per pound

Pure Lard,

lamo oiew, 10 ijc
Loin Roast of Lamb, lb, ... 25c
Lamb Chops, lb. 25c

.

Fot the Picmc Lunches or
Evening Parties we can
offer you a wide selection
of the dainty tasty cakes
and piea.

And for those sandwiches
Federal Bread
OF COURSE!!

!!

5

Brookfield Pure Pork Sausage, lb 28c
Country Style Pure Pork Sausage, lb 22c
Smoked Picnic Hams, lb . I5c
Swift's Premium Skinned Hams, lb 30c
Sugar Cured Breakfast Bacon, whole slab or half . . . 22c
Fresh Oysters, quart for 60c
Home Dressed Chickens, lb 28c

i

M SYSTEM two pounds Lt) ß
OF BAKERIES

.m--L.


